A "repair-detection" procedure consisting of pour plating of food samples with Trypticase soy agar, followed by 1-h repair incubation at room temperature and subsequent overlay with violet red bile agar, was found to be an effective method for the detection of injured and uninjured coliforms from dairy products. This method was relatively less effective for the detection of coliforms in many semipreserved foods as compared with dairy products, but more effective than the most-probable-number method.
We previously reported a surface-overlay plating technique that could be used effectively in the detection of injured coliforms from food samples (6) . Since then, we less than 100/g; for meaningful results, the amount of the sample to be tested must be relatively large, i.e., 0.1 to 1.0 g or 1 to 10 ml. The pour-overlay method has advantages over the surface-overlay method because more sample can be added per plate. We, therefore, explored the use of a pour-overlay method for the detection of coliforms in different commercially produced dairy products and in other types of semipreserved foods. This note reports some of these findings.
Different types of dairy products were obtained from local grocery stores, from our departmental processing plant, and from the Food and Drug Testing Laboratory of the North Carolina Department of Agriculture. The samples were analyzed on the same day that they were obtained and before their indicated expiration date. In general, sampling, preparation of different types of samples, and plating on VRBA were done according to standard procedures (1). All samples, except liquid milk, were diluted 1:10, and a 10-ml portion (equivalent to 1 g of sample) was plated in three plates; for liquid milk, 1-ml portions were plated in duplicate. In the standard procedure (1), all plates were first poured with VRBA (at 450C), allowed to stand at room temperature for about 15 min to solidify, and then overlaid with about 5 ml of VRBA. In the VOL. 35, 1978 "repair-detection" method, a duplicate set of plates, containing a portion of sample as noted above, were first pour plated with 5 d Only the samples that had low coliform counts were considered (mostly less than or slightly higher than 10/g). Thus, the average percent increase was not very high; on individual samples, TSA/VRBA detected 100 NOTES pour method, and by the TSA/VRBA pour method with the following modification: only a 0.5-ml volume was used per plate in the VRBA and TSA/VRBA methods, and the repair step was at 350C for 2 h before overlaying with VRBA. The MPN procedure involved using lauryl sulfate tryptose broth, followed by confirmation in BGLB (2, 3) . The results are shown in Table 2 . In general, about 80% of the colonies enumerated as coliforms on VRBA and TSA/VRBA were confirmed as coliforms. However, average numbers of confirmed coliforms detected by TSA/VRBA far exceeded the numbers detected by the MPN method or by VRBA plating. This indicated that injured coliforms were present in these foods. The injury could have resulted from the different types of stress imposed by processing and storage methods, as well as during transportation of the samples in How these o-nitrophenyl-fl-D-galactopyranoside-negative isolates can produce red to pink colonies on VRBA or TSA/VRBA is not known; food materials possibly provide utilizable carbohydrates from which enough acid is formed to produce the characteristic colonies. The noncoliform colonies were detected more frequently in seafoods and in ground beef than in other kinds of semipreserved foods tested in this study.
The repair-detection method for coliforms appears to be less effective for all types of semipreserved foods than for dairy products; however, it is definitely more accurate than the currently recommended MPN method for enumerating coliforms.
